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ABOUT	THIS	DISH	
	
Triangoli	are	 a	 beautiful,	 triangle-shaped	ravioli,	 beloved	 across	 Italy	 but	 scarcely	 known	
outside	of	il	bel	paese.	

This	 dish	 holds	 a	 well-deserved	 status	 as	 one	 of	 the	 classic	 indulgent	 tastes	 of	 Italy,	 with	
each	triangolo	filled	with	black	 truffles	grown	in	Norcia,	 an	area	of	south	east	Umbria,	where	
they	 are	 locally	 known	 as	trifolati	and	 prized	 for	 their	 incredible	 aroma.	 So	 as	 not	 to	
compromise	the	truffles'	elegance	with	an	inferior	accompaniment,	we	combine	the	beautiful	
black	truffles	with	pecorino,	one	of	Italy's	finest	and	best-known	cheeses.	Highly	regarded	for	
its	tangy	sharpness,	it's	the	perfect	accompaniment	for	our	decadent	truffle	filling.		

	

METHOD	
1. Bring a large pan of salted water to the boil. 
2. Put the truffle butter  in a large pan and heat until steaming. 
3. Cook the triangoli  in the boiling water (but leave the white rice flour in the pouch) 

for 3-4 minutes until ‘al dente’ (check a corner before removing from the pan). 
4. Once cooked, use a slotted spoon to transfer the triangoli  to the butter. Toss 

gently together (if not, they break!) and garnish with toasted hazelnuts. 
5. Buon appetito!	

INGREDIENTS: (allergens in bold) Fresh Pasta (Durum Wheat Semola, Soft Wheat Flour, Free 
Range Pasteurized Eggs) Preservative E202, Rice Flour, Ricotta Cheese, Sheep's Milk Cheese, 
Truffle Sauce (Champignon Mushrooms, Extra Virgin Olive Oil, Olive Oil, Truffle Tuber Aestivum, 
Black Olives, Herbs, Salt) Onion, Goat's Milk Cheese, Parsley, White Pepper, Preservative E202 
GARNISH INGREDIENTS: Truffle Butter, Parmesan Cheese, Toasted Hazelnuts 
 
Calories: Black Truffle & Pecorino Triangoli (175g; 440kCal); Truffle Butter (20g; 130kCal); Toasted 
Hazelnut (10g; 40kCal); Parmesan Cheese (10g; 25kCal) 
 
Keep refrigerated, consumer within 3 days of delivery 
FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The pasta can be cooked directly from frozen. The butter should not be frozen. 
 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these.  
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